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(54) Carbonated tea 

(57) A tea drink comprises a blend of carbonated tea with sweet and sour components. The sweeteners may 
be glucose, sucrose or fructose and the sour components may be acetic, lactic or gluconic acids. 
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The claims were filed later than the filing date within the period prescribed by Rule 25(1) of the Patents Rules 1995 



> 



Refreshing Tta-Based Drink 2316851 
LO Oescripdoa of the Inveatkra 

res invention rdates to a range of posaWe recipes for a highly disJinctKe and particuJah- rcfreshine tea- 
based drmk, hereaftej- refereed to as the tea drink im-eotioa'. 

Tie tea ^ inveatita is distis^uishabk from other conBBerd% a%-aika>ie drij&s in that it consists of 
cartH»at«d t«a Needed wih a balanced combination of sweet and sour flavours trofied by. but not limited to 
a number of reapes outfined in section [2] of this patent application. 

The orignalitj- of the tea drink invesition is consdered to be the Wend of carbonated tea with the bidanced 
sweet and sour ctm^^nents. 



2.0 Emiiodimaits of tfee tea dxisk iaveatkHi 

The two redpw in this section r<^escot a number ofpossibleerobodimeots of the Other 
vanatK»s are dscussed in sectitm [3 J. 

Redpe nmabcf I 

TTas recq?e r^esents the si:^»lest embot&nent of the tea ^siak snveatiw. 

• Carbonated tea. 

• C.5%Ethand 

• 5%Ace4icacid 

• Qucose at a concesitration in the range of 20g to 30g per litre (depcndaig m taste). 
Redoe Bumber 2 

This redpe r^es««s a more asaafitx embodkaeit of the tea d«ik inves^tiw) 

• Caibcmated tea. 

• 0.5%£thanol 

• 2.9% Lactic acid 

• 2.5 % ^ic(8sc add 

• 0.1 % Acetic add 

• Glucose at a concentration in the range of 20g to 30g per litre <dq>es3dmg on 
The resulting PH of the 4nak is ty}»caBy in the rsmge of 2.5 to 4.0 



3.0 Variatioos in the Properties and Composition of die tea dr^ 

This seciion relates variations in the composition of the tea drink invention to intended markets and personal 
tast«. 

Thfedwiceoftea 

The tea drink invention may be prepared from either green tea, black tea or indeed any of the large range of 
Clwiesc Indian or herbal teas availsAle in the west. 

Based predominantly on research in Japan, the drinking of green tea has gained a reputation for many 
benefidal health i^operties [6], in particular the prevention of tooth decay f ^ the reduction of madeots ot 
arterial sclerosis and high blood pressure [2], as a provider of anti-oxidants [3] and anti-carcmogewc a&«nts 
[4,7]. It is also a usefiil source of zinc and is considered particularly beneficial in pregnancy [5]. 

In view of this evidence it is therefore apFOpnate that tiw tea drink invention, when fomailated with green 
tea . shouM be considered as a health product' of interest to those sections of the population with an mterest 
in roaintaiwng a healthy body and life s^lc 

The iiirther addition of either natural or synthetic vitanans would render the tea drink invention a functional 
food\ tiiat is a drink whi^A is positK-ely beneficial for bodily health. . 

The use of Wack tea, bavmg less of the benefits attributed to green tea, wouW be more likely to render the tea 
drink less expensive to produce and may appeal to less health condous sectors of tiie population, simply as a 
refresiangdr^. 



The AlcQh<^' ;cMitaBto£lh&dnak 

The alcoholic conteot of the tea drink invention may be varied depending upw if the intended market is tiw 
soft or akobolic drink markets. The recipes provided in section [2] provide embodiments of the mventwn 
which may be considered to be soft drinks in that tiie ak»holic extent is less than 1%. 



Sweetness of the drink 



Tbe sweetness of the tea drink invention may be varied in line with market taste. The suggested range of 20 
to 30 grams of glucose per litre is one whid» is personaBy favoured by the invents. 
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Claims 



1 ) The tea drink invention is a distinctive and refreshing ' soft drink' consisting of carbonated- 
tea together with a balanced combination of sweet and sour components. 

2) As claimed in Claim 1 , the tea component of the tea drink invention may be brewed from a 
range of teas including green tea, black tea or herbal teas. 

3) As claimed in Claim 1 , the sweet components of the tea drink invention may be achieved 
by, a range of sweeteners including (but not limited to) Glucose, Sucrose, and Fructose, 

4) As claimed in Claim 1, the sour components of the tea drink invention may be achieved by, 
use of a range of substances inchiding (but not limited to) Acetic Acid, Lactic Acid, and 
Gluconic Acid. 

5) As claimed in Claim 1, the balance of the components of the drink may be adjusted to suite 
a range of tastes. 
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